
CANNOT BE GLUTEN FREE

PLEASE   INFORM   YOUR   HOST   OF   ANY   ALLERGIES   OR   DIETARY   REQUIREMENTS.
  IT   IS   POSSIBLE   THAT   ADJUSTMENTS   ARE   MADE TO   YOUR   DISH   TO   MAKE   IT   SUITABLE.  

CANNOT BE LACTOSE FREE

CAN BE VEGETARIAN
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THE    MENU

L U N C H  |  D I N E R  |  E V E N T S

N 11O
I N S P I R E D  B Y  J A C K I E S 

CAN BE VEGAN



SA N DW I C H ES

I TA L I A N  STA L L I O N
carpaccio with truffle mayonnaise, pine nuts, capers and 

parmesan cheese

14

T U N ATATAT I O N
tuna salad with crème fraiche, truffle, capers, 

dill  ,  lemon and walnuts

13 25

ROAST  O F  T H E  P O I N T  P E P P E R
grilled bell peppers with feta cheese cream, lemon, 

roasted hazelnuts and chili honey

N 11O

SA L M - O N  F I R E !
smoked salmon with avocado cream, soft-boiled egg, 

chives and parmesan foam

15 50

salad with chinese cabbage, marinated prawns, mango, 
tomato, cucumber and chili-lime vinaigrette

GA M B L I N G  GA M BA’ S

SAY  C H E E E ES E !
grilled bell peppers with feta cheese cream, lemon, 

roasted hazelnuts and chili honey

S E RV E D  W I T H  W H I T E  O R  B ROW N  S O U R D O U G H  B R E A D  /  G LU T E N F R E E  B R E A D  (+1 50)

R E N DA N G N A M  ST Y L E
indonesian style beef rendang, spring onion, crispy onions, 

jalapenos and spicy mayonnaise

SA L A DS
S E RV E D  W I T H  B R E A D  A N D  B U T T E R /G LU T E N  F R E E  B R E A D  (+1 50)

T I TA  TO F U N A A R
silken tofu with zucchini, shiitake, cherry tomato and hazelnut

12 50

T H E  C L AS S I C  E L E V E N
caesar salad with crispy chicken, croutons, parmesan, 

romaine lettuce, tomato, egg and bacon

^

~

13

18

16 75

14 75

17 50

S O U P  O F  T H E  DAY
ask us for the soup of the day, it is often vegan

C RO C K E T T ’ S  T H E M E

EG G S  B E N E D I CT  C H O R I ZO

EG G S  B E N E D I CT  SA L M O N

english muffin bun with chorizo, poached eggs, spinach 
and hollandaise sauce

english muffin bun with salmon, poached eggs, spinach 
and hollandaise sauce

TOAST I E 
grilled cheese sandwich with sourdough bread, organic 

wild meadow cheese, swiss cheese and onions

soup, ceasarsalad and a sandwich
with a homemade veal croquette

- shrimp croquette instead of calf -

grilled cheese sandwich made of sourdough bread with 
goat cheese, figs, serrano ham and honey-chili jam

YO U ’ V E  G OAT  T H E  LOV E

EG G S  B E N E D I CT  H A M
english muffin bun with ham, poached eggs, spinach 

and hollandaise sauce



I TA L I A N  STA L L I O N
carpaccio with truffle mayonnaise, pine nuts, capers and 

parmesan cheese

T U N ATATAT I O N
tuna salad with crème fraiche, truffle, capers, 

dill  ,  lemon and walnuts

ROAST  O F  T H E  P O I N T  P E P P E R
grilled bell peppers with feta cheese cream, lemon, 

roasted hazelnuts and chili honey

SA L M - O N  F I R E !
smoked salmon with avocado cream, soft-boiled egg, 

chives and parmesan foam

grilled bell peppers with feta cheese cream, lemon, 
roasted hazelnuts and chili honey

R E N DA N G N A M  ST Y L E
indonesian style beef rendang, spring onion, crispy onions, 

jalapenos and spicy mayonnaise

T I TA  TO F U N A A R
silken tofu with zucchini, shiitake, cherry tomato and hazelnut

caesar salad with crispy chicken, croutons, parmesan, 
romaine lettuce, tomato, egg and bacon

S O U P  O F  T H E  DAY
ask us for the soup of the day, it is often vegan

 8 50

S P EC I A LS

C RO C K E T T ’ S  T H E M E

EG G S  B E N E D I CT  C H O R I ZO

EG G S  B E N E D I CT  SA L M O N

english muffin bun with chorizo, poached eggs, spinach 
and hollandaise sauce

english muffin bun with salmon, poached eggs, spinach 
and hollandaise sauce

15 50

15 50

+ 2 50

TOAST I E 
grilled cheese sandwich with sourdough bread, organic 

wild meadow cheese, swiss cheese and onions

16 75  1/

soup, ceasarsalad and a sandwich
with a homemade veal croquette

- shrimp croquette instead of calf -

T H E  G O L D E N  H O U R

grilled cheese sandwich made of sourdough bread with 
goat cheese, figs, serrano ham and honey-chili jam

one or two homemade veal croquettes 
served on sourdough bread

- with luxurious shrimp croquettes  - + 2 75  P.S.

D E L I G H T S

YO U ’ V E  G OAT  T H E  LOV E

  2 / 12 50

EG G S  B E N E D I CT  H A M
english muffin bun with ham, poached eggs, spinach 

and hollandaise sauce

A D D  S O M E  AVO C A D O

N 11O

17 50

12 50

17  P. P.
+ 3 75

16



S U R P R I S E  S U R P R I S E
let the chef surprise you with

our signature dishes

- discuss dietary requirements with your host/hostess - 

ST E A K  TA RTA R E
beef tartare with truffle, sweet and sour mustard seeds, 

cheese cracker and roasted capers

17 50

T U N A  TA RTA R E
tuna tartare with avocado cream, crispy corn 

and a fresh ceviche sauce

17 50

C A R PAC C I O  C L AS S I C O
carpaccio with truffle mayonnaise, pine nuts, capers, 

parmesan cheese and sun-dried tomatoes

S M AS H B U RG E R
american smash burger with cheddar , 
fried onions and special burger sauce

B E E F  T E P PA N YA K I
steak from the teppanyaki plate, with asian vegetables and 

yakitori sauce served with fries

28

S P EC I A LS

N 11O

M I N  2  P E RS.  24  P. P.

15

21 D R AG O N  RO L L  8  P I EC I ES

sushi filled with crispy prawns, covered with avocado and 
spicy mayonnaise

T H E Y  S E A  M E  RO L L I N ’  8  P I EC ES

sushi filled with salmon and cucumber , covered with roasted avocado, 
shiitake and togarashi

R AW  P OW E R  RO L L  8  P I EC ES

sushi filled with green beans, covered with steak tartare 
and avocado cream

N YC  S P EC I A L

L E T ’ S  G O  D U TC H



T U N A  TA RTA R E

S M AS H B U RG E R
american smash burger with cheddar , 
fried onions and special burger sauce

D R AG O N  RO L L  8  P I EC I ES

sushi filled with crispy prawns, covered with avocado and 
spicy mayonnaise

17 50

S U S H I  P L AT T E R
dragon roll , they sea me rollin ‘

and the raw power roll

24 P I EC ES  52 50

S U S H I

T H E Y  S E A  M E  RO L L I N ’  8  P I EC ES

sushi filled with salmon and cucumber , covered with roasted avocado, 
shiitake and togarashi

17 50

N 11O

R AW  P OW E R  RO L L  8  P I EC ES

sushi filled with green beans, covered with steak tartare 
and avocado cream

18 50

N YC  S P EC I A L
white chocolate cheesecake

L E T ’ S  G O  D U TC H

T H E  BA K E RYT H E  BA K E RY

apple pie with nuts

C H A R M I N G  TA RT S
your hostess/host is excited to tell you more 

about the variety in our assortment!

 6 50

 6 50

 6 50



B I T ES

8  B I T T E R BA L L E N

O L I V ES

6  V EGA N  B I T T E R BA L L E N

6  S H R I M P  C RO Q U E T T ES

OYST E RS

F I N G E R F O O D

S H OW  U S  YO U R musthav e !
@ N O.11D E V E N T E R

S N AC KS !  S N AC KS !
bitterballen, shrimp croquettes, chicken skewers, 

olives and ciabatta with dips

B R E A D P L A N K
ciabatta with tuna salad, feta cream and 

truffle mayonnaise

fine de claires served with vinaigrette

N 11O

25

 4 25  P.S.

 1 7

12

14

12

16


